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CALVARY  FREE  WILL  BAPTIST  CHURCH 


HISTORY 

"Behold  I  set  before  Thee  an  open  door  

This  was  the  motto  of  Dannie  Jenkins.   For  fifteen  years, 
Dannie  conducted  cottage  prayer  meetings.   He  was  priviledg- 
ed  to  carry  the  message  of  Christ  into  many  homes.   He  was 
only  a  Layman  at  this  time. 

In  the  year  of  1952,  he  held  a  prayer  meeting  in  the  home 
of  Mrs.  Fannie  Parker  in  the  community  of  Haw  Run.  This 
led  into  many  more  prayer  meetings  and  the  interest  began 
to  grow  as  he  won  the  confidence  of  the  people.   A  regular 
meeting  place  was  established  in  the  home  of  Ralph  Parker. 

Dannie  was  ordained  as  a  Free  Will  Baptist  Minister  on 
August  19,  1953.   He  had  a  vision  of  a  church  in  the  Haw  Run 
community.   Plans  were  beginning  to  materilize  for  this  pur- 
pose.  On  April  2,  1954,  a  meeting  was  held  and  officers  were 
elected  for  a  building  committee,  and  then  the  work  began. 

While  the  building  was  under  construction  with  only  the 
framework  and  the  sub-floor  erected,  the  few  interested  work- 
ers planned  a  Vacation  Bible  School  having  an  attendance  of 
approximately  seventy- five.. 

On  February  22,  1955,  a  meeting  convened  at  the  home  of 
Herbert  Sanders  and  a  little  Mission  was  organized  with  only 
twelve  charter  members. 

With  continued  prayer  meetings  weekly  the  Mission  began 
to  grow  with  the  Preaching  of  the  Gospel  and  the  Prayers  of 
the  People,  more  members  were  added  to  the  Mission. 

The  first  service  was  held  in  the  Church  on  the  third  Sun- 
day in  April  of  1955.   Shortly  after  this  time  on  May  2,  1956, 
the  Ordaining  Committee  of  the  Original  Free  Will  Baptist 
came  and  organized  the  Mission  into  a  Free  Will  Baptist 
Church.   At  this  time,  a  motion  was  made  by  Mrs.  Juiley 
J  enkins  that  the  name  to  be  given  to  the  new  church  would 
be  CALVARY.    This  was  so  done. 

The  dreams  and  the  ambitions  of  one  who  had  the  interest 
of  winning  lost  souls  to  Christ  were  beginning  to  be  realized. 
He  won  many  through  his  little  ministry  in  this  church  and  was 
pleased  to  see  it  continue  to  grow.    Then  God  led  him  into  other 
fields. 

In  July  of  1960,  a  new  pastor,  Rev.  John  E.  Floyd  Sr., 
came  to  Calvary  to  continue  the  work.    The  church  began  to 
grow  then  until  more  room  was  needed  to  accommodate  the 
people.   So  a  building  program  began  and  new  Sunday  School 
rooms  and  bathroom  facilities  were  errected.   A  short  time 
later  the  auditorium  of  the  Church  had  to  be  enlarged  for  more 
seating  capicity.   During  this  building  period  the  Church  was 
completely  remodeled  and  the  outside  bricked.    The  yards  were 
landscaped  and  sidewalks  were  laid  and  more  parking  space  was 
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vided.   After  the  remodeling  was  all  completed  there  was  a 
Homecoming  and  an  Old  Fashion  Day  Service  held  on  Sunday, 
October  4,  1964  and  this  day  the  new  Church  was  dedicated. 
It  was  suggested  by  the  pastor.  Rev.  J.  E.  Floyd  that  it  be 
dedicated  to  "Our  children* s  children."  The  corner  stone  was 
then  laid  on  this  big  day. 

From  a  little  planj^  church  of  twelve  charter  members  to  a 
new  and  bigger  brick  Church  complete  with  all  new  facilities  and 
furniture  and  an  average  of  one  hundred  and  seventy-five  mem- 
bers, it  stands  to  prove  the  Lord  has  greatly  blessed  CALVARY. 


OFFICERS  OF  AUXILLIARY 


President  

Vice  President  

Recording  Sec.  &  Treas. . , 

Youth  Chairman  

Study  Course  Chairman. . . 
Personal  Service  Workers 


Mrs.  John  E.  Floyd,  Sr. 


Program  Prayer  Chairman, 
Corresponding  Secretary. . . 
Superannuation  Chairman . . 
Orphanage  Chairman  


Mrs.  James  Bell 
Mrs.  Reuben  Silance 
JShirley  Sanders 
Evelyn  Autrey 
Inez  Williams 
.Marge  McClain 
Mrs.  Herman  Leary 
JVLary  King 
Mrs.  Thelma  King 


MEMBERSHIP  OF  CALVARY  LADIES  AUXILLIARY 
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SOUPS \SAUPS 

,ea[  veeer/K&les 


RUSSIAN  SALAD 


Mrs.  J.  E.  Floyd,  Sr 


1  pkg.  lime  Jello 

3/4  c .  boiling  water 

1  pkg.  cream  cheese  (3  oz, 

1/4  lb.  marshmallows 

1/2  c.  pineapple  juice 

1/2  c.  crushed  pineapple 


1/2  c.  whipping  cream 
1/3  c.  mayonnaise 
1  c.  bananas,  sliced 
1  tsp.  lemon  juice 
3/4  c.  nuts  (pecans) 


Mix  Jello,  water,  juice,  cheese  and  marskmallows  over  low 
heat  until  dissolved.    Let  cool,  add  other  ingredients,  mix 
well  and  place  in  refrigerator  to  congeal.    Then  serve. 


aDRANGE  GLAZED  SWEET  POTATOES 

Rachel  Bell 


6  med.  size  sweet  potatoes 

1  tbsp.  cornstarch 

1/2  tsp.  salt 

3  tbsp.  melted  butter 


1/3  c.  white  sugar 

1/2  c.  brown  sugar,  packed 

1  c.  orange  juice 

2  tsp.  grated  orange  peel 


Combine  all  ingredients  and  bring  to  a  boiling  point.  Now 
pour  over  sweet  potatoes.   Bake  in  a  moderate  oven  at  350 
degrees  for  30  minutes.   Let  cool  partially  and  then  serve. 


MODERN  BAKED  BEANS  Mrs.  Eloise  Howard 
(with  the  "Boston"  taste) 

1  can  pork  &  beans  (3#  can)  1/2  tsp.  salt 

2/3  c.  water  1/2  tsp.  black  pepper 

l/2  c.  chili  sauce  or  tomato  sauce     1  med.  size  onion,  chop- 

3/4  c.  dark  brown  sugar  ped  fine 

1  tbsp.  mustard  (prepared)  2  tbsp.  bacon  drippings 

Mix  all  ingredients,  except  chopped  onion  and  bacon  drippings, 
in  large  baking  dish.   Saute  onion  in  bacon  drippings  until  clear 
in  color. .    Then  mix  well  with  other  ingredients  in  baking  dish. 
Now  bake  in  oven  at  400  degrees  for  45  minutes.    Then  reduce 
heat  to  300  degrees  and  continue  baking  for  another  hour  and 
15  minutes.    Then  serve. 


/BAKED  RICE  Shirley  Sanders 

1  c.  rice  2  c.  boiling  water 

2  tsp.  butter  1  tsp.  salt 

Mix  together  all  of  the  ingredients  until  the  butter  is  completely 
melted.    Put  into  a  baking  dish  with  a  tightly  covered  lid  and  bake 
in  an  oven  for  25  to  30  minutes  at  350  degrees. 
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SANDERS  SALES  &  SERVICE,  INC 


SERVICE 


PHONE  347-1246 
JACKSONVILLE,  NORTH  CAROLINA 


HOME  OIL  COMPANY 


DISTRIBUTORS  FOR 

ATLANTIC  REFINING  COMPANY 
ATLANTIC  IMPERIAL  GASOLINE 


Highway  17  South  Atlantic  Automotive 

Jacksonville  North  Carolina  Greases -Fuel  Oil 

Phone  347-1581  Ray  -0-  Light  Kerosene 


TatMfUfe  tie  (duwttim  in,  tka  took! 


DOWNEY  &  HURST  OIL  COMPANY 

DISTRIBUTORS  AMERICAN  OIL  PRODUCTS 


Phone  347-1252 


P.  O.  Box  342 


JACKSONVILLE,  NORTH  CAROLINA 


Compliments  of 

(  LIBERAL  CREDIT  STORES 

JEWELERS  CLOTHIERS 

JACKSONVILLE       •       NEWBERN       •  DURHAM 


HBuifd&ii  ^ufi^L&i  domjjianij 

EVERYTHING    FOR    THE  BUILDER 


PHONE  347-2125      :-:      BUILDING   MATERIAL      :-:      SANb  AND  GRAVEL 

JACKSONVILLE,  NORTH  CAROLINA 


Patronize  The  Advertisers 
In  This  Book 


SWEDISH  HAM  LOAF 


Carolyn  Shepard 


1  lb.  ground  smoked  ham  1  1/2  c.  brown  sugar 

1  l/2  lb.  ground  pork  1/2  c.  vinegar 

2  c.  soft  bread  crumbs  1/2  c.  water 

2  eggs,  well  beaten  1  tsp.  dry  mustard 

1  c.  milk 

Soak  bread  crumbs  in  milk.    Mix  all  the  first  line  of  ingre- 
dients well  and  form  into  a  loaf.   Second  line  of  ingredients: 
Mix  together  and  stir  until  sugar  is  dissolved.   Pour  over 
meat.   Baste  frequently.   Bake  in  a  slow  oven  at  350  degrees 
for  1  1/2  hours. 


PEPPER  STEAK 

2  lbs.  flake  or  round  steak,  cut 
into  2"  strips 
2  tbsp.  fat 

2  tbsp.  flour 
1/2  c.  catsup 

3  tbsp.  soya  sauce 


Mar  go  McClain 

1/8  tsp.  pepper 

1  onion,  sliced  in  rings 

2  green  peppers,  sliced 
1  can  sliced  mushrooms 
1  beef  cube  dissolved  in 
1  c.  hot  water 


Brown  meat  in  fat  and  in  large  pan.   Remove  meat  leaving  a 
little  fat.   Stir  in  flour,  soya  sauce,  catsup,  pepper  and  beef 
cube,  dissolved  in  hot  water.   Heat  to  boiling  point.   Add  beef 
strips  and  onion  rings.   Cover  and  simmer  for  30  minutes. 
Add  green  pepper  rings  and  mushrooms  and  juice  and  let  sim- 
mer for  another  10  minutes.    Then  serve.   Serves  6. 


SALMON  AND  RICE  Marie  Bader 

1  small  can  salmon  2  tsp.  butter 
1/2  c.  chopped  onions  salt  &  pepper 

2  cans  sliced  mushrooms  cooked  rice 
1/4  to  1/2  c.  sherry  parsley 

First  cook  rice.    Then  saute?  onions  in  butter,  add  all  the  re- 
maining ingredients,  salmons,  onions,  salt,  pepper,  sherry 
and  parsley.   Cook  and  then  serve  over  hot  cooked  rice. 


TUNA  CASSEROLE  Miss  Sandi  Howard 

1  small  can  tuna  1  small  can  corn 

1  can  cream  soup  (preferably  1  pkg.  potato  chips 

cream  of  vegetable)  1  small  can  garden  peas 

Take  a  casserole  dish  and  line  bottom  of  pan  with  potato  chips, 
Then  take  a  small  amount  of  tuna  and  line  a  layer  over  potato 

(Continued) 
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TUNA  CASSEROLE,  CON*  T 

chips.    Then  take  corn  and  do  the  same.   Now  put  a  layer  of 
peas.    Then  start  another  layer  of  potato  chips.   Start  over 
again  and  repeat  as  many  times  till  the  dish  is  full  in  layers. 
Then  put  on  the  top  of  last  layer  a  layer  of  potato  chips.  Now 
pour  on  can  of  soup  over  the  casserole  and  let  float  to  the 
bottom.   Now  cook  until  top  is  crisp  and  brown  at  250  degrees. 
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TIREVILLE 

FOR  TIRES 


RECAPPING    ♦    BRAKE  REPAIR 


NEW  RIVER   PHARMACY,  INC. 

*7/out  Ramify  H^xug  cStore. 

NEW  RIVER  SHOPPING  CENTER 
JACKSONVILLE,    NORTH  CAROLINA 

KODAK  Cameras  &  Supplies  •  LOFT  Candies 
AMERICAN  and  HALLMARK  Greeting  Cards 
Efficient  PRESCRIPTION  Service—  Fast! 


COOPERATIVE  SAVINGS  and  LOAN 
ASSOCIATION 


827  New  Bridge  Street    •    Jacksonville,  North  Carolina 
Home  Office  Wilmington,  North  Carolina 


First-Citizens  Bank  &  Trust  Company 


THREE  CONVENIENT  LOCATIONS 
COURT  STREET    ♦    NEW  BRIDGE  STREET    ♦    HENDERSON  DRIVE 

MEMBER  FEDERAL  DEPOSIT  INSURANCE  CORPORATION 


THE  BIG  "FM  FURNITURE  FAIR 
Bell  Fork  Road  Phone  347-4157 

Jacksonville,  North  Carolina 


MARINE  CHEVROLET  COMPANY 
Chevrolet  •  Cadillac 
Phone  347-5125  Jacksonville,  N.  C 


ALLURE  BEAUTY  SALON 
Phone  346-4583 
New  River  Shopping  Center,  Jacksonville,  N.  C. 


JACKSONVILLE  DEPARTMENT  STORE 
Jacksonville,  North  Carolina 


COMPLIMENTS  OF:-' 

ABERNATHY,  INC.,  Jacksonville,  N.  C. 
JOHNSON  FUNERAL  HOME,  Jacksonville,  N.  C. 
ASKEW  HARDWARE,  Jacksonville,  N.  C. 
DISCOUNT  FURNITURE,  Jacksonville,  N.  C. 
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LEMON  JELLO  POUND  CAKE  Sandra  Allen 


1  box  Duncan  Hines  lemon  1  box  Jello,  lemon  flavor 

flavor  cake  mix  3/4  c.  Wesson  oil 

1/2  c.  water  8  eggs 

• 

Mix  in  consecutive  order  until  real  smooth  and  creamy,  then 
place  in  pre-heated  oven  at  325  degrees  and  bake  for  1  hour 
and  10  minutes  and  do  not  open  oven  until  done. 


ITALIAN  COFFEE  CAKE  Lila  Mae  Parker 

1  stick  butter  1/4  c.  citris  fruit 
1/4  c.  sugar                                   1  tsp.  vanilla 

4  eggs  (put  in  cup  and  fill  l/4c.  water  (warm) 

with  milk)  1  pkg.  yeast 

2  c.  sifted  flour  1/4  c.  seedless  raisins 
1/4  c.  orange  peel  (grated) 

Add  to  the  stick  of  butter,  1/4  cup  sugar  and  cream  together. 
Add  the  4  eggs  filled  with  milk  and  the  flour.   Beat  well.  Add 
the  raisins,  orange  peel,  citrus  fruit  and  vanilla  and  beat. 
Now  sprinkle  the  package  of  yeast  into  the  1/4  cup  warm  water, 
Let  set  for  few  minutes  and  add  to  the  mix.   Bake  in  oven  at 
350  degrees  until  done. 


OATMEAL  CAKE 

1  c.  quick  oats 

1  l/4  c.  boiling  water 

1/2  c.  Crisco 

1  c.  brown  sugar 

1  c.  white  sugar 

2  eggs 


Jaynette  Morton 

1  1/2  c.  flour 
1  tsp.  soda 
1/2  tsp.  salt 
1/2  tsp.  cinnamon 
1/2  tsp.  nutmeg 
1  tsp.  vanilla 


Pour  11/4  cups  boiling  water  over  oats  and  let  stand.  Now 
cream  together  Crisco,  brown  sugar,  white  sugar  and  eggs. 
Sift  together  flour,  soda,  salt,  cinnamon,  nutmeg.   Now  whip 
oats  and  add  them  to  cream  mixture.  Add  vanilla.   Now  grad- 
ually add  the  sifted  flour  mixture.   Beat  well.   Bake  in  two  9" 
cake  pans  at  350  degrees  for  40  minutes. 


FILLING 


Mix  together  1  cup  brown  sugar,  1  cup  cream,  3  egg  yolks, 
1  stick  margarine.   Cook  over  medium  heat  until  thickened, 
about  10  to  12  minutes.    Then  add  1  cup  nuts,  1  cup  angel 
flake  coconut  and  1  teaspoon  vanilla.    Spread  over  top  of 
layers  only. 
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STRAWBERRY  CAKE 


Mrs.  Danny  Padgett 


1  box  white  cake  mix  1  tsp.  vanilla  flavoring 

3  tbsp.  self  rising  flour  5  oz.  strawberries 

1  pkg.  strawberry  Jello  1  c.  Wesson  oil 

1/2  c.  sweet  milk  4  eggs 

Mix  the  box  of  cake  mix  and  3  tablespoons  flour  and  package 
of  Jello  in  mixing  bowl,  then  add  Wesson  oil  and  1/2  cup 
sweet  milk  and  the  4  eggs  ,  1  at  a  time.   Add  vanilla  flavor- 
ing.   Then  stir  in  5  ounces  of  strawberries  in  the  batter. 
Bake  at  350  degrees  for  25  to  30  minutes.   Makes  3  layers. 

FROSTING 

Melt  1  stick  butter  or  margarine  and  add  to  1  box  of  white  con- 
fectioners sugar,  then  add  5  ounces  strawberries  in  this.  Then 
ice  the  cake. 


CUP  CAKES  Judy  Goodson 

2  c.  flour  1/2  tsp.  salt 

2  1/2  tsp.  baking  powder  1  tsp.  vanilla  or  choice 

1  1/3  c.  sugar  flavoring 
5  tbsp.  shortening  1  c.  milk 

2  eggs 

Combine  all  the  dry  ingredients.   Put  flavoring  in  cup  of  milk. 
Cream  real  well  into  dry  ingredients.   Add  eggs  and  continue 
to  cream  for  1  minute,  then  bake. 


THRIFTY  POUND  CAKE  Alma  Shepard 

1  c.  Crisco  2/3  tsp.  salt 

2  c.  sugar  1/2  tsp.  baking  powder 
4  lg.  eggs                                       1/2  tsp.  baking  soda 

1  tsp.  vanilla  1  c.  buttermilk 

1  tsp.  lemon  flavoring  3  c.  plain  flour 

Beat  Crisco  until  creamy.  Add  sugar  and  beat.  Add  1  egg  at 
a  time,  beating  after  each  addition.   Sift  flpur,  salt,  baking 
powder  and  soda  together,  2  times.  Add  to  mixture  alterna- 
tely with  buttermilk.  Add  flavoring  and  mix.   Preheat  oven 
to  325  degrees  and  bake  1  1/2  hours  or  until  done.   Bake  in  a 
tube  pan  and  cut  wax  paper  to  fit  bottom  of  pan.  Slightly 
grease  sides  of  pan. 


PRUNE  CAKE  Mrs.  J.  E.  Floyd 

1  c.  Wesson  oil  2  c.  flour 
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PRUNE  CAKE,  CON?T 

1  1/2  c.  sugar 
1  c.  buttermilk 
3  eggs 

1  c.  pecans  or  nuts,  chopped 
1  c.  prunes,  cooked  &  cut  fine 
1  tsp.  vanilla 


1  tsp.  soda 
1  tsp.  nutmeg  . 
1  tsp.  cinnamon 
1  tsp.  allspice 
pinch  salt 


Place  into  mixing  bowl  Wesson  oil,  sugar,  and  buttermilk 
and  mix  together.  Add  eggs,  1  at  a  time  and  heat  on  number 
8  speed  for  11/2  minutes.   After  sifting  the  dry  ingredients, 
flour,  soda,  nutmeg,  cinnamon,  allspice,  salt  and  then  add 
them  to  the  mix  and  also  vanilla  and  beat  on  number  3  speed 
until  blended.   Then  add  nuts  and  prunes  and  blend  well. 
Now  bake  in  oven  at  350  degrees  for  35  to  40  minutes  till 
done. 


ICING 


1* 


Cook  together  slow  until  thick:  1  cup  sugar,  1/2  cup  buttermilk, 
1/2  teaspoon  soda,  1  teaspoon  white  Karo  syrup,  hunk  of  butter. 
Spread  on  cake  while  still  warm. 


FRUI^F  CAKE 

1/4  lb.  seedless  raisins 
1/4  lb.  finely  cut  dates 
1/4  lb.  finely  cut  candied  citron 
1/2  lb.  finely  cut  assorted  can- 
died fruits:  orange,  lemon  peel, 
pineapple  and  cherries 
1/ 2  tsp.  baking  powder 
1/2  c.  Karo  syrup 
2  tbsp.  orange  juice 


Goldie  Padgett 

2  eggs,  well  beaten 

1/2  tsp.  salt 

1/4  tsp.  cinnamon 

1/3  c.  Mazola  oil 

1 1/4  c.  sifted  all  purpose 

1/4  c.  brown  sugar 

1/8  tsp.  each:  allspice, 

cloves,  nutmeg 


Weigh  and  prepare  fruits.   Mix  and  sift  dry  ingredients.  Dredge 
fruit  with  1/4  cup  of  dry  ingredients.   Combine  oil  and  sugar. 
Add  Karo  syrup;  mix  well.  Add  1/2  cup  of  dry  ingredients; 
beat  until  smooth.  Add  eggs,  beating  in  well.  Add  orange 
juice,  mix  well.  Add  fruit  mixture.    Fold  in  remaining  dry 
ingredients.    Turn  into -well  greased  medium  size  loaf  pan 
lined  with  wax  paper.   Bake  in  slow  oven  (250  degrees)  for 
4  to  5  hours,  depending  on  size  of  cake.   Place  shallow  pan 
of  water  on  bottom  rack  of  oven  during  baking.  Remove  dur- 
ing last  hour.  It  improves  with  age.   Prepare  well  in  advance. 
Wrap  well;  store  in  air  tight  container.   Makes  2  1/4  pounds. 


DATE  NUT  CAKE 
1/2  lb.  or  1  pkg.  dates 


Thelma  King 

2  sticks  margarine 
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DATE  NUT  CAKE,  CON'T 


1  lb.  nuts  or  1  qt.  jar  full  4  eggs 

1  c.  flour  1  tsp.  vanilla 

1  tsp.  baking  powder  1  c.  sugar 

Chop  up  the  dates  and  nuts.   Mix  well.  Add  sifted  flour  and 
baking  powder.   Melt  butter  and  let  cool.  Add  to  the  mixture. 
Now  add  sugar  and  beat  in  egg  yolks  and  vanilla.   Beat  egg 
whites  and  fold  into  batter.   Now  bake  in  hot  oven  at  250  de- 
grees for  2  hours.    Let  cool.  Serve. 


BANANA  CAKE  Delores  Rochelle 

1/2  e.  shortening  1/4  tsp.  soda 

1  c.  sugar  1  c.  mashed  bananas 

2  eggs  1/4  e.  milk 

2  1/4  e.  cake  flour  (may  use  flavor  instead 

2  tsp.  baking  powder  of  bananas) 

Cream  shortening  and  sugar.  Add  eggs  and  beat  thoroughly. 
Sift  flour  and  measure.  Add  baking  powder,  salt  and  soda, 
and  sift  together.   Mash  bananas  until  smooth,  almost  li- 
quid.  Add  dry  ingredients  alternately  with  bananas  and  milk. 
Pour  into  greased,  floured  pans  and  bake  until  done. 


EAST  CARAMEL  FROSTING  Mrs.  Earl  Easter 

1  e.  brown  sugar,  firmly  packed       1/4  c.  milk 
powdered  sugar  1/2  e.  butter 

Melt  the  1/ 2  cup  of  butter  and  add  to  it  the  cup  of  brown  su- 
gar, firmly  packed  and  cook  over  low  heat  for  2  minutes, 
stirring  constantly.   Now  add  1/ 4  cup  milk  and  continue  to 
cook  and  stir  until  mixture  comes  t©  a  boil.   Remove  from 
the  heat.   Cool  and  add  powdered  sugar  gradually  until  of 
right  consistency  to  spread. 


CANADIAN  WAR  CAKE  Vicky  Floyd 

2  c.  sugar  1 tsp.  soda 

1  box  raisins  1  tsp.  baking  powder 

2  tsp.  cloves  1/2  o,  boiled  water 
2  tsp.  cinnamon  (Cooled) 

4  tsp0  Crisco  nuts 

2  c.  boiling  water  3  c.  flour 

Put  the  ingredients  sugar,  raisins,  cloves,  cinnamon,  and 
Crisco  in  water  and  boil  for  5  minutes.  Then  set  in  pan  in 
cold  water  to  cool.    Then  add  the  other  ingredients:  soda, 
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baking  powder,  1/2  cup  boiled  water  (cooled).  Then  add  nuts 
and  3  cups  flour.   Mix  well  and  bake  until  done. 


BUTTERNUT. POUND  CAKE 

1  c.  Crisco 

2  c.  sugar 

2  1/2  c.  cake  flour 
1/2  c.  self  rising  flour 


Mrs.  Danny  Padgett 

2  tbsp.  butternut  flavor 
1  tsp.  vanilla  flavor 
4  whole  eggs 
1  c.  sweet  milk 


Cream  Crisco,  sugar  and  eggs  1  minute  at  high  speed.  Add 
1  cup  flour,  then. beat  for  1  minute  and  add  2  other  cups  flour 
alternating  with  milk.  Add  butternut  and  vanilla  flavorings. 
Put  in  pre-heated  oven  and  bake  for  1  hour  at  325  degrees, 
then  turn  up  to  brown. 

ICING 

Melt  1  stick  margarine  and  add  1  cup  brown  sugar  (pahked) 
and  cook  for  2  minutes,  then  add  1/4  cup  milk  and  set  off  to 
cool.  Add  2  cups  confectioners  sugar  and  1  teaspoon  butter- 
nut flavoring.   Beat  well. 


GRAHAM  CRACKER  CAKE 

1  3/4  c.  Graham  cracker  crumbs 

1/2  c.  vegetable  shortening 

1  c.  sugar 

3  eggs,  separated 

2/3  c.  milk 

l/4  tsp.  salt 


Eva  Mae  Shepard 

2  1/2  tsp.  baking  powder 
1/2  c.  chopped  pecans 

1  tsp.  almond  extract 
1/2  pt.  heavy,  whipped 
cream 

2  tbsp.  confectioners  sugar 


Cream  shortening  and  sugar.   Beat  egg  yolks.  Add  to  milk, 
salt  and  beat  well.   Mix  cracker  crumbs  and  baking  powder. 
Add  this  to  first  mixture.  Add  the  pecans  and  teaspoon  of  al- 
mond extract.   Beat  egg  whites  until  stiff,  then  fold  in.  Pour 
mixture  into  pan  that's  greased  and  floured.   Bake  at  375  de- 
grees for  20  to  25  minutes.   When  cool,  spread  cream  between 
layers  and  on  top,  then  decorate  with  nuts. 


MAYONNAISE  CAKE  Mrs.  Earl  Easter 

1  c.  mayonnaise  or  salad  1  c.  milk 
dressing  2  c.  cake  flour 

2  tsp.  soda  1  c.  sugar 
4  tbsp.  cocoa 
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Sift  together  the  abore,  dry  ingredients  and  a  dash  of  salt. 
Now  add  to  this  the  mayonnaise  and  sugar  and  1  cup  of  milk 
and  1  teaspoon  vanilla  flavoring.    Now  pour  into  two  8n  cake 
pans.    (Note:  If  you  use  pastry  flour,  instead  of  cake  flour, 
measure  the  flour  and  take  out  2  tablespoons  of  flour  from 
each  cup  full.)  Bake  in  a  350  degree  oven  for  45  minutes. 


CARROT  CAKE  Evelyn  Autry 

3  c.  self  rising  flour  2  c.  carrots,  grated 

1  c .  black  walnuts  4  eggs 

2  c.  sugar  1  1/2  c.  Wesson  oil 
1  tsp.  cinnamon 

Combine  all  the  above  ingredients  together  at  once  in  a  mix- 
ing bowl  and  mix  together  real  well.    Then  pour  into  a  greas- 
ed round- tubed  pan  and  bake  in  an  oven  set  at  350  degrees  for 
I  hour. 


ICE  BOX  FRUIT  CAKE 


De  lores  Roche  lie 


1  lb.  shelled  pecans 
1  lb.  vanilla  wafers 
1  lb.  seedless  raisins 


1/2  lb.  marshmaliows 

1  can  evap.  milk 

1/4  lb.  shredded  coconut 


Melt  1/2  pound  marshmallows  in  I  can  evaporated  milk  and  then 
mix  all  other  ingredients  into  this  well.    Then  store  in  refri- 
gerator until  ready  for  eating. 


CARD  GINGERBREAD 


Delores  Rochelle 


1/3    .  butter  or  margarine 
1  c.  sugar 
I  tJgg 

1  tsp.  salt 


1  7/8  c.  flour 

3  rsp8  baking  ponder 

1  tsp.  ginger 

I  1/2  c.  milk 


Cream  butter  and  sugar  ;  add  egg.   Mix  dry  ingredients  and  com- 
bine the  two  mixtures  with  milk.   Spread  men  on  a  greased  shal- 
low  pan0   Bake  15  minutes  in  a  moderate  oven  at  350  degrees. 
Sprinkle  with  sugar.   Cut  in  squares. 


CORN  BREAD  Mrs.  Earl  Easter 

2  eggs  1  c.  milk 

1/2  c.  butter  1  c,  corn  meal 

2  tsp.  sugar  1 1/4  c.  flour 

1/2  tsp.  salt  2  1/2  tsp.  baking  powder 
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Mix  all  these  ingredients  in  a  mixing  bowl  until  it  is  thoroughly 
mixed  together.    Place  into  a  greased  pan  and  bake  in  a  hot 
oven  of  450  degrees  for  about  35  minutes. 


DOUGHNUTS  Mary  King 

3  eggs  1  c.  sugar 

1/2  tsp.  nutmeg  3  tbsp.  shortening 

1  c.  sour  milk  6  1/4  c.  self  rising  flour 

Beat  eggs  until  a  thick  lemon  color.  Add  and  beat  in  sugar. 
Add  nutmeg  and  shortening.  Add  flour  alternately  with  milk; 
using  enough  flour  to  make  soft  dough.   Roll  out  1/4' 1  thick. 
Cut  with  doughnut  cutter.    Fry  in  deep  fat  fryer  375  degrees 
until  brown.    Turn  only  once. 


REFRIGERATOR  ROLLS  Reba  Rochell 

2  c.  warm  water  6  1/2  to  7  c.  flour 

2  pkgs.  dry  yeast  1  egg 

1/2  c.  sugar  1/4  c.  soft  shortening 

2  tsp.  salt 

Mix  yeast,  sugar,  salt  and  half  of  flour.   Beat.   Now  add  eggs 
and  shortening.   Beat  in  remaining  flour  until  smooth.    Put  in 
refrigerator.   Use  as  needed.   Make  into  rolls  about  1  hour  be- 
fore ready  to  put  into  oven.   Bake  at  450  degrees  until  done  or 
brown. 


HUSH  PUPPIES  Hannah  Silance 

1  lb.  fine  corn  meal  1  egg 

1  tbsp.  salt  1  tbsp.  sugar 

a  pinch  of  soda  1  c.  buttermilk 

Mix  all  the  ingredients  and  stir,  adding  water  to  thick  consis- 
tency.  Now  spoon  drop  into  boiling  hot  deep  fat  (preferably 
Wesson  oil).   Cook  at  375  degrees  until  done.   Brown  all  over. 
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cookies 


pASTRy 


CHOCOLATE  PIE 


Delores  Rochelle 


1  c.  canned  milk 

1  c.  water 

2  eggs 

1/2  c.  sugar 


4  tbsp.  flour 
salt 


1  tsp.  vanilla 
1/2  c.  cocoa 


Mix  together  the  sugar,  flour,  salt  and  cocoa.  Add  all  re- 
maining ingredients.    Cook  in  a  double  boiler  until  thick. 
Then  pour  into  a  cooked  pie  crust. 


1/4  tsp.  grated  lemon  rind 

Beat  the  1  whole  egg  and  three  egg  yolks  of  the  others  together. 
Add  sugar  and  beat  until  creamy.   Add  flour  and  beat.   Add  boil- 
ing water  to  mixture.   Put  in  top  part  of  double  boiler  and  cook 
over  boiling  water  until  mixture  begins  to  thicken.  Add  lemon 
rind,  juice  and  butter  and  cook  to  a  thick  custard.    This  makes 
a  9"  pie.   Now  use  the  3  egg  whites  for  the  meringue. 


COMPANY  PIE  Delores  Rochell 

1/2  c.  seedless  raisins  2  eggs 

1/2  c.  chopped  walnuts  or  pecans  1/2  tsp.  cinnamon 

1  tsp.  vinegar  1/2  tsp.  nutmeg 

1/2  c.  butter  or  marg.  1/4  tsp.  salt 

3/4  c.  sugar  9"  unbaked  pastry  shell 

Mix  raisins,  nuts  and  vinegar  and  let  stand.   Combine  butter, 
sugar  and  eggs  and  beat  until  thick.   Beat  in  spices  and  salt; 
stir  in  raisins  mixture.   Now  turn  mixture  into  unbaked  shell 
and  bake  in  a  moderately  hot  oven,  400  degrees  for  about  30 
to  35  minutes. 


GERMAN  CHOCOLATE  ANGEL  PIE     Tiny  King 

2  egg  whites  1/2  c.  finely  chopped  wal- 
l/8 tsp.  salt  nuts  or  pecans 
1/ 8  tsp.  cream  of  tartar  1  pkg.  Bakers  German 
1/2  c.  sugar  sweet  chocolate 
1/2  tsp.  vanilla  3  tbsp.  water 
1  tsp.  vanilla  1  c.  whipping  cream 

Beat  egg  white  and  salt  and  cream  of  tartar  until  foamy.  Add 

(Continued) 
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LEMON  PIE 


Mrs.  Pearl  King 


1  c.  boiling  water 


2  tbsp.  butter 
5  tbsp.  self  rising  flour 
1/4  c.  lemon  juice 


GERMAN  CHOCOLATE  ANGEL  PIE,  CON!T 


sugar,  2  tablespoons  at  a  time,  beating  well  after  each  addi- 
tion.   Then  continue  beating  to  very  stiff  peaks.    Fold  in  van- 
illa and  nuts.    Spoon  into  lightly  greased  8"  pie  pan  to  form 
nest  like  shell;  build  sides  up  1/2"  above  edge  of  pan.  Bake 
in  slow  oven,  300  degrees,  50  to  55  minutes.   Cool.   Stir  in 
chocolate  in  water  over  low  heat  til  melted.   Cool  til  thickened. 
Add  1  teaspoon  vanilla.   Whip  cream  and  fold  into  chocolate  mix- 
ture.   Pile  into  meringue  shell.   Chill  2  hours.   Serves  6  to  8. 


PECAN  PIE  Doris  Leary 

3  eggs  1  c.  pecans 

2/3  c.  sugar  1/2  tsp.  salt 

l/3  c.  melted  butter  1  c.  dark  corn  syrup 

Mix  all  these  ingredients  and  pour  into  unbaked  pie  shell  and 
bake  until  crust  is  brown. 


SODA  CRACKER  PIE  &  CRUST 


Dorothy  King 


Crust:  Filling: 

18  sqs.  soda  crackers,  rolled  med.  can  fruit  cocktail 

fine  sm.  pkg.  Dream  Whip 

3  egg  whites,  beaten 

1  c.  sugar 

1/4  tsp.  baking  powder 
3/4  c.  nuts 
1  tsp.  vanilla 

Beat  the  3  egg  whites  to  soft  peaks.  Add  sugar  and  baking  pow- 
ing  powder  gradually.   Beat  until  stiff.  Add  vanilla,  nuts  and 
crumbs.   Smooth  into  a  well  greased  pie  pan.   Bake  at  325  de- 
grees until  a  Beige  color.    Let  cool.   Drain  medium  size  can 
fruit  cocktail.   Whip  small  package  of  Dream  Whip  then  fold 
it  into  fruit.    Now  put  this  in  cooled  crust  and  refrigerate 
over  night. 


HI  HO  PIE 

2  c.  hot  water 

2  tsp.  cream  of  tartar 

cinnamon 


Mrs.  J.  E.  Floyd,  Sr. 

1  1/2  Co  sugar 

24  Hi-Ho  crackers 

butter 


Mix  together  the  hot  water ,  sugar  and  cream  of  tartar  and 
bring  to  a  rolling  boil.   Now  add  the  crackers.   Boil  for  2 
minutes  without  stirring.    Pour  into  an  unbaked  pie  shell. 
Sprinkle  with  cinnamon  and  spread  butter  chunks  over  all. 
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Seal  on  the  top  crust  of  pie.  Bake  in  a  450  degree  oven  until 
the  crust  is  brown.   Remove  and  serve  as  apple  pie. 


PAPER  BAG  APPLE  PIE  Vicky  Floyd 

4  c.  sliced  apples  1/2  c.  flour 

1  c.  sugar  1/2  c.  sugar 

2  tbsp.  flour  1  stick  margarine 
juice  of  1  lemon  1  tsp.  nutmeg 

Take  the  4  cups  of  apples,  1  cup  of  sugar,  2  tablespoons  flour, 
and  1  teaspoon  of  nutmeg  and  the  juice  of  1  lemon  and  pour  into 
a  pastry  lined  dish.   Then  top  with  the  remaining  or  following 
mixtures:  1/2  cup  flour,  1/2  cup  sugar,  1  stick  margarine. 
Mix  these  together.   Place  the  pan  or  dish  into  a  paper  bag 
and  seal  the  bag  with  paper  clips.   Set  on  a  cookie  sheet  and 
bake  in  425  degree  oven  for  1  hour. 


CHOCOLATE  ALMOND  BUTTER  BALLS 

Jacquelyn  Barber 


2  c.  flour 
1/2  tsp.  salt 

2  sqs.  (2  oz.)  semi-sweet  choc. 
3/4  c.  butter  , 


2  tsp.  vanilla  flavoring 
1/2  c.  almonds,  chopped 
1  tbsp.  milk 
1/2  c.  sugar 


Sift  the  salt  and  flour.   Then  melt  the  chocolate  squares  and 
add  milk  and  let  cool.   Cream  butter,  sugar  and  vanilla  and 
add  to  the  rest.    Then  place  in  an  ungreased  pan  or  cookie 
sheet  and  bake  12  to  15  minutes  at  350  degrees.  Remove 
and  let  cool. 


PEACH  UPSIDE  DOWN  DESSERT      Marie  Bader 

3  tsp.  butter  1/2  c.  sugar 

1/2  c.  brown  sugar  1/2  tsp.  salt 

6  fresh  peaches  or  1  1/2  lbs.  2/3  c.  quick  cooking 

1/2  tsp.  cinnamon  rice  cereal 

12  maraschino  cherries  2  eggs,  separated 

Melt  butter  in  bottom  af  round  pan.   Combine  brown  sugar  and 
cinnamon  and  spread  evenly  over  bottom  of  pan.   Peel  peaches 
and  cut  in  half  discarding  pit.  Arrange  cherries  in  bottom  of 
baking  pan  and  cover  each  cherry  with  1/ 2  peach  with  the  cut 
side  down.   Beat  egg  white  until  stiff  but  not  dry,  then  gradually 
beat  in  all  but  2  teaspoons  of  the  sugar.   Beat  egg  yolks  and  re- 
maining 2  teaspoons  sugar  until  fluffy  and  lemon  colored.  Add 
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salt  and  rice  cereal  to  beaten  egg  yolks  and  mix  well.  Then 
fold  into  beaten  egg  white.   Pour  butter  over  peaches,  spread- 
ing evenly.   Bake  in  preheated  350  degree  oven  until  batter  is 
cooked  through,  about  40  minutes.    Loosen  edges  of  dessert 
with  knife  then  invert  on  serving  plate.   Makes  6  to  8  servings. 


PEANUT  BUTTER  CRUNCHIES         Mrs.  Opal  Gurganus 

1  c.  brown  sugar,  packed  1  c.  corn  syrup 

1  c.  peanut  butter  2  c.  corn  flakes 

2  c.  rice  krispies 

Bring  the  sugar  and  corn  syrup  to  a  boil,  then  mix  in  the  pea- 
nut butter.   Now  mix  in  the  remainder  of  ingredients.  Cool 
and  shape  into  balls.   Now  chill  before  serving. 


CANDY  APPLES  Delores  Rochelle 

10  to  12  wood  skewers  1  tsp.  lemon  juice 

10  to  12  med.  size  apples  15  whole  cloves 

3  c.  granulated  sugar  1  to  2  tsp.  red  coloring 

1/4  tsp.  cream  of  tartar  2/3  c.  water 

Stick  skewers  into  stem  end  of  apple  securely.   Combine  su- 
gar, cream  of  tartar,  water,  lemon  juice  and  cloves  in  thick 
saucepan;  stir  over  heat  until  sugar  dissolves.  Add  coloring. 
Boil,  without  stirring,  to  300  degrees  or  hard  crack  stage. 
Remove  from  heat.   Skim  out  cloves.   Twist  apples  in  syrup 
quickly.   Sit  on  buttered  cookie  sheet.   Use  the  syrup  the  same 
day  prepared. 


APPLE  CRISP  Delores  Rochell 

4  c.  sliced  apples  3/4  c.  flour 

1/4  c.  water  1  tsp.  cinnamon 

1  c.  sugar  1/2  tsp.  salt 

1  stick  margarine 

Place  apples  and  water  in  10x6"  baking  pan.   Sift  flour,  sugar, 
cinnamon  and  salt  into  a  bowl.   Cut  in  margarine  until  mixture 
resembles  coarse  crumbs.   Spr inkle  over  apple  slices.  Bake 
in  a  moderate  oven  at  350  degrees  for  40  to  50  minutes  or  un- 
til apples  are  tender. 


JELLO  DESSERT  Ann  Smith 

Crust:  Filling: 

(Continued) 
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20  Graham  crackers  1  pkg.  lemon  Jello  in  1 

1/4  to  1/2  c.  margarine  c.  boiling  water 

1/4  c.  granulated  sugar  1  8-oz.  pkg.  cream  cheese 

1  lge  can  evap.  milk,  whip- 
ped stiff 

1/2  c.  granulated  sugar 

2  tbsp.  vanilla  flavoring 

Fill  large  long  pan  with  Graham  crackers,  crust  and  press  into 
shape.   Cool  the  Jello  and  add  the  cream  cheese  and  sugar  and 
vanilla.   Now  add  the  whipped  canned  milk.   Mix  together  real 
well.   Pour  into  Graham  cracker  crust.   Refrigerate  and  let 
chill,  then  serve  cold. 


OLD  FASHIONED  SUGAR  COOKIES     Delores  Rochelle 

1  c.  granulated  sugar  3  c.  sifted  all  purpose  flour 

1/2  tsp.  salt  1  tsp.  double  acting  baking 

3/4  c.  soft  butter  powder 

1  egg  1  egg  white,  slightly  beaten 

1  tsp.  grated  lemon  rind  1  tsp.  vanilla  or  any  other 

Cream  sugar,  salt  and  butter  well.  Add  egg  and  beat.  Blend 
lemon  rind  and  extract  into  mixture.   Sift  flour  and  baking  pow- 
der; gradually  stir  into  creamed  ingredients.   Put  in  refrigera- 
tor until  chilled  good.   Roll  1/8 M  thick  on  floured  board.  Cut 
into  fancy  shapes.   Place  on  ungreased  cookie  sheet.  Brush 
with  egg  white;  sprinkle  with  sugar.   Bake  in  moderate  oven 
at  350  degrees  for  11  or  12  minutes.    Yields:  6  to  7  dozen  cook- 
ies. 


FUDGE  Delores  Rochelle 

3  c.  sugar  1/4  c.  margarine 

3/4  c.  cocoa  1/2  c.  crunchy  peanut 

1  1/2  c.  milk  butter 
1  tbsp.  vanilla  flavoring 

Mix  sugar  and  cocoa.  Add  milk  and  cook.  While  cooking,  add 
vanilla  and  margarine.   Cook  until  a  drop  is  hard  when  put  into 
a  cup  of  cold  water.   Then  take  off  heat  and  stir  in  peanut  butter 
and  beat  for  a  few  minutes.   Then  pour  into  greased  pan.  Cool 
and  cut  in  squares. 


CARMELS  Mrs.  Earl  Easter 

1  lb.  brown  sugar  1/2  tsp.  salt 

(Continued) 
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1/4  lb.  oleo  or  butter  1  c.  nuts,  chopped  fine 

1  can  Eagle  Brand  milk  1  can  karo  syrup 

1  tsp.  vanilla  (size  of  E.B.  milk  can) 

Melt  the  1/ 4  pound  of  butter,  then  add  the  pound  of  brown  sugar 
and  when  it  has  dissolved  add  the  can  of  Eagle  Brand  milk  and 
Karo  syrup  and  salt  and  vanilla  and  cook  until  thick.  Add  nuts. 
After  cooling  for  a  while  make  into  carmels. 
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BANQUET  PUNCH 


Diane  Padgett 


2/3  c.  boiling  water 
2  tsp.  tea  leaves  or  2  tea  bags 
1  12-oz.  can  unsweetened  pine- 
apple juice 
1  c.  orange  juice 
1/2  c.  lemon  juice 


1  1/4  c.  sugar 

2  c.  ice  water 

1  Ig.  bottle  ginger  ale 
1  c.  unsweetened  grape- 
fruit juice 


Pour  boiling  water  over  tea;  cover  and  let  stand  for  5  minutes; 
strain.    Combine  all  fruit  juices  and  add  sugar  and  stir.  Now 
chill.  Add  ice  water.    Pour  all  this  over  cake  of  ice  in  punch 
bowl.   Pour  ginger  ale  down  side  of  bowl. 

FRENCH  DRESSING  Ruth  King 

1  qt.  salad  oil  1/8  tsp.  paprika 

2  c.  vinegar  1/2  tsp.  powdered  dry 

1  1/2  tbsp.  salt  mustard 

2  tbsp.  sugar 

Combine  all  these  ingredients  and  beat  to  blend.  Refrigerate. 
Shake  well  before  using.    To  vary  recipe  for  tomato- French 
dressing,  add  onion  juice  and  canned  condensed  tomato  soup 
to  taste.   For  honey- French  dressing,  use  honey  instead  of 
sugar  listed  in  recipe. 


PEAR  HONEY  Mary  Alice  Floyd 

11  heaping  c.  ground  pears  1  c,  water 

(without  juice)  1  #  2  1/2  can  crushed 

9  c.  sugar  pineapple 
1  lemon  &  rind,  ground  up  1  sm.  glass  ground 

1  tsp.  salt  maraschino  cherries 

and  juice  of  them 

Add  the  water  to  the  pears  and  heat.   Pour  in  the  sugar,  pine- 
apple, and  cherries,  salt  and  lemon  with  rind  grated.  Cook 
all  these  ingredients  to  the  desired  thickness.   Can  while  ho- 
ney is  still  hot  and  seal, 
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BRUNSWICK  STEW 


25  hens,   cooked,   boned  and  cut  10  lbs.  boned  beef,  cut 

5  lbs.   pork  21  gal.  peeled  potatoes 

6  gal.   peeled  onions  12  gal.  peeled  tomatoes 
8     gal.   cut  corn  3     gal.  lima  beans 

3     cups  salt  k     lbs.  butter 

l/2  cup  black  pepper,   if  desired  red  pepper  to  taste 

1/2  cup  sugar,   if  desired 

Cook  hens,  beef,  pork,  potatoes  and  onions  until  the  potatoes  are 
cooked  and  free  of  lumps.  Add  other  ingredients.  Cook  in  big  iron  pot 
approximately  8  hours.     Stir  constantly. 


POTATO  SALAD  Serves  50  People 

12  lbs.  potatoes  12  eggs 

1     pt .   mayonnaise  1     tbsp.  prepared  mustard 

1     tbsp.   vinegar  1     pt .   chopped  sweet  pickle 

8     pieces  celery 

Makes  3  gallons  of  potato  salad. 


ORANGE  DATE  BAR 


Yeilds  96  Bars 


12  oz.  butter 
1     lb.  sugar 
6  eggs 

1J+  oz.  brown  sugar 

1  tbsp.   orange  extract 

2  tbsp.   orange  rind,  grated 


l/2  oz .   baking  powder 

1    tsp.  salt 

1    lb.   2  oz.  dates 

1    oz .   powdered  sugar 

1-1/2  cup  orange  juice 

1    lb.   k  oz.  flour 


Cream  shortening,  sugar  and  orange  extract  on  medium  mixer  speed 
until  light.  Add  eggs,  orange  juice  and  rind.  Beat  on  high  speed  for  5 
minutes.  Combine  dry  ingredients  with  chopped  dates  so  pieces  are  coat- 
ed. Mix  into  creamed  mixture.  Spread  batter  in  greased  sheet  pan. 
Bake  at  350  degrees  for  25  minutes.  Cool  slightly,  sift  powdered  sugar 
over  cookies  while  still  warm .  Cut  each  sheet  pan  into  12  bars  across 
and  9  bars  lengthwise. 


PICNIC  MEAL  FOR   100  PEOPLE 

20  chickens  2  hams 

9     doz.   deviled  eggs  9  doz .   pimento  cheese  sandwiches 

7     qts.   pickle  20  pies 

7     cakes  1  lb.  tea 

5     gal.  potato  salad  2  lb.  coffee 


SPICED   TEA  (RUSSIAN) 


1  qt .   orange  juice  Juice  of  6  lemons 

1  #2  can  pineapple  juice  3  cups  sugar 

1/2  cup  cloves   (tied  in  cloth) 

Prepare  a  gallon  of  weak  tea,  and  add  above  ingredients.      Bring  to 

a  simmer  for  a  few  minutes  before  serving  piping  hot. 


FRUIT  PUNCH 

Juice  of  6  lemons   (cut  up  and 

put  in  punch)  . 
1  pt .   canned  pineapple  juice 
1  pt .   canned  grape  juice 


Serves  30 

4-1/2  cups  sugar 
cherries  (optional) 
2  gaL.  water 
crushed  ice 


ICE  CREAM  PUNCH  FOR  50 

2-1/2  gal.    sherbet  1  gal.   vanilla  ice  cream 

6  bottles  gingerale  2  small  cans  orange  juice 

k  cups  pineapple  juice 


WEDDING  PUNCH  FOR  100 


l/k  lb.  tea,  brewed 

2  large  cans  grapefruit  juice 

k  qts.  gingerale 


2  large  cans  pineapple  juice 

3  large  cans  frozen  lemonade 
Sugar  to  taste 


MINT  TEA  PUNCH 


8  cups  brisk  tea  Mint  Syrup: 

1  cup  frozen  lemonade  1  cup  sugar 

3/4  cup  mint  syrup  1  cup  water 

Mint  30  leaves 

Bruise  mint  leaves  in  sugar.  Add  water  and  stir  over  heat  until 
sugar  dissolves.  Simmer  3  to  5  minutes.  Strain  out  leaves,  store  in 
refrigerator . 


PUNCH 


Serves  25 


3  tbsp.   tea  leaves 

4  cups  boiling  water 
1-1 / 2  or  2  cups  sugar 
1-1/2  cups  boiling  water 
8  whole  cloves 

6  oranges  or  1  can  concentrate 


6  lemons  or  1  can  concentrate 

1  i+6-oz.   can  pineapple  juice 

1  tsp.   almond  extract 

3  qts.   ice  water  or  gingerale 

1  bottle  Maraschine  cherry  juice 


Steep  tea  in  2+  cups  boiling  water  5  minutes.  Strain  and  cool. 
Make  a  syrup  by  boiling  1-1/2  cups  water,  1-1/2  cups  sugar,  cloves, 
1  orange,  1  lemon  peel  for  5  minutes  and  cool.  When  cool  combine  tea, 
syrup  and  other  ingredients  except  chilled  water  or  gingerale.  Allow  to 
stand  1  hour  or  until  ready  to  serve.    Add  chilled  water  and  chipped  ice. 


PINK  PUNCH  Serves  35  to  2+0 

1  large  2+6-oz.   can  pineapple  juice  1/2  cup  sugar 

2  cups  boiling  water  1  can  frozen  orange  juice 
2  pkgs .   strawberry  jello  1  can  frozen  lemonade 

6  cups  cold  water  1  qt .  gingerale 

Add  boiling  water  to  jello.  Stir  until  dissolved.  Add  cold  water 
and  juices.  Add  gingerale  just  before  serving.  Garnish  punch  bowl  with 
slices  of  lemon  or  orange.  Place  a  bunch  of  plastic  flowers  in  center  of 
each  slice  and  let  float  on  top  of  punch. 


RED  SATIN  PUNCH  Serves  35 

1  qt .   apple  juice  2  pts.   cranberry  juice  cocktail 

10  bottles  7-Up 

Fill  two  trays  with  7-Up  and  freeze  until  firm.  Mix  together  apple 
juice  and  cranberry  juice  cocktail.  Just  before  serving  time  add  the 
remaining  7-Up.     Pour  into  punch  bowl  over  frozen  7-Up. 


HOT   SPICED  TEA 


Serves  25  to  30 


k  qts.  water 

1  tsp.   whole  cloves 

1  stick  cinnamon 

1/3  cup  tea  or  15  tea  bags 


l-l/lt-  cups  sugar 

1  cup  orange  juice 

3/4  cup  fresh  lemon  juice 


Add  spices  to  water.  Bring  water  to  full  boil.  Remove  from  heat. 
Add  tea  immediately.  Brew  2+  minutes.  Strain.  Add  sugar,  stir  until 
dissolved.  Add  fruit  juices.  To  reheat  for  serving  place  over  low  heat. 
Do  not  boil. 


Use  This  Page  To  Record  YOUR  Favorite  Recipe 


QUANTITY  SERVING 
FOR  FIFTY 


Juice  for  Cocktail— 6J4  quarts. 
Lemons  for  lemonade— 6  dozen. 
Peas,  No.  2J4  can- 10  to  12. 

Potatoes  (white)  creamed— 16  lbs.  Buttered  whole,  20  lbs.  Au  Gratin— 15 
lbs.  with  4  c.  medium  sauce,  1  lb.  cheese. 

Potato  Salad— 12  lbs.,  2  bunches  celery,  2  dozen  eggs,  pickle,  4  green  peppers, 
mayonnaise  and  seasoning  to  taste. 

Potatoes  (Sweet)  souffle-16  lbs.  Candied,  18  to  20  lbs. 

Cabbage  Salad,  Slaw,  8  lbs.,  2  bunches  carrots,  1  bunch  celery  dressing. 

Cabbage-Apple  Salad,  */2  doz.  apples,  6  lbs.  cabbage,  2  boxes  raisins,  nuts. 

Rice-3  lbs.  Grits-21/2  lbs. 

Fresh  Tomatoes— 10  lbs. 

Rolls— 15  dozen  or  6  yeast  cakes  made  into  rolls. 
Beef  Roast- 18  to  20  lbs. 
Meat  cakes— ground  meat,  16  to  18  lbs. 
Meat  loaf- 12  to  15  lbs. 

Fresh  Ham-20  to  25  lbs.;  tenderized,  17  to  20  lbs. 
Sausage,  16  lbs. 

Chicken  (dressed)  Creamed,  15  to  18  lbs.,  baked,  25  to  30  lbs. 
Turkey  (dressed  and  drawn)  22  to  25  lbs. 
Chicken  Stew— 4  hens,  weighing  5  lbs.  or  more. 

Brunswick  Stew— 14  lbs.  beef,  3  lbs.  lean  pork,  1  fowl,  7  cans  tomatoes, 
4  cans  corn. 

Ice  Cream— 2  gallons  of  bulk  cream. 
Coffee- 1  lb. 


Food  Quantities  for  Serving 
25,  50  and  100  Persons  at  Picnic 

Do  you  have  trouble  deciding  how  much  of  various  foods  to  take  to  a 
picnic?  Here  are  some  suggested  figures  on  25,  50  and  100  servings, 
taken  from  "Planning  Food  For  Institutions,"  a  USDA  handbook: 


Food 
Sandwiches: 

Bread 

Butter 
Mayonnaise 
Mixed  filling 

(meat,  eggs,  fish) 
Mixed  filling 

(sweet-fruit) 
Lettuce 

Meat,  Poultry  or 

Wieners 
Hamburger 
Ham  (bone  in) 
Turkey  or  chicken 
Fish,  large 

whole  (round) 
Fish,  fillets 

or  steaks 

Salads,  Casseroles: 

Potato  salad 
Scalloped  potato 


25  Servings 

50  Servings 

100  Servings 

50  slices  or 
3  1-lb.  loaves 
Vz  pound 
1  cup 

100  slices  or 
6  1-lb.  loaves 
%  to  1  pound 
2  to  3  cups 

200  slices  or 

12  1-lb.  loaves 
1 72  pounds 
4  to  6  cups 

\Vz  quarts 

2%  to  3  quarts 

5  to  6  quarts 

1  quart 
IV2  heads 

1%  to  2  quarts 
2V2  to  3  heads 

2%  to  4  quarts 
5  to  6  heads 

Fish: 

6%  pounds 
9  pounds 
14  pounds 
13  pounds 

13  pounds 
18  pounds 
28  pounds 
25  to  35  pounds 

25  pounds 
35  pounds 
55  pounds 
50  to  75  pounds 

13  pounds 

25  pounds 

50  pounds 

7%  pounds 

15  pounds 

30  pounds 

Spaghetti 
Baked  Beans 
Jello  Salad 

Ice  Cream: 

Brick 
Bulk 

Beverages: 

Coffee 

Tea 

Lemonade 

Desserts: 

Watermelon 
Cake 


4t4  quarts 
4%  quarts  or 
1  12x20"  pan 
1V4  gallons 
%  gallon 
%  gallon 


3t4  quarts 
2V4  quarts 


%  pound  and 
1t4  gal.  water 

1/12  pound  and 
1%  gal.  water 

10  to  15  lemons, 
lV2«gal.  water 


37%  pounds 
1  10x12"  sheet 
cake 

1%  10"  layer 
cakes 

Whipping  cream      %  pint 


2V4  gallons 
8  Vz  quarts 

2%  gallons 
IVi  gallons 
1  Vi  gallons 


6%  quarts 
4%  quarts  or 
1V4  gallons 


1  pound  and 
3  gal.  water 

1/6  pound  and 
3  gal.  water 

20  to  30  lemons, 
3  gal.  water 


75  pounds 

1  12x20"  sheet 

cake 
3  10"  layer 

cakes 
\Vt  to  2  pints 


4%  gallons 
17  quarts 

5  gallons 
2%  gallons 
2  %  gallons 


12%  .quarts 
9  quarts  or 
2Vz  gallons 


2  pounds  and 
6  gallons  water 

Vz  pound  and 
6  gallons  water 

40  to  60  lemons, 
6  gallons  water 


150  pounds 

2  12x20"  sheet 
cakes 

6  10"  layer 
cakes 

3  pints 


CALORIE  COUNTERS 
BEVERAGES 

Carbonated  Water  xxxc. 

Coffee,  black,  unsweetened  xxx  c. 

Cocoa,  All  Milk  1  cup  230  c. 

Cola  Beverages  1  sm.  glass  100  c. 

Lemonade   1  sm.  glass   75  c. 

Tea,  plain,  unsweetened  1  cup  xxx  c. 

BREAD,  CRACKERS,  ROLLS,  ETC. 

Gluten  Bread  1  slice   30  c. 

Raisin  Bread  1  slice  100  c. 

Rye  Bread  1  slice   70  c. 

Enriched  White  Bread  1  slice   65  c. 

Melba  Toast  1  slice   25  c. 

Whole  Wheat  Bread  1  slice   75  c. 

Baking  Powder  Biscuits  1  large  or  2  small  100  c. 

Saltines  1  double   40  c. 

Soda  Crackers  1   25  c. 

Bran  Muffin   1   50  c. 

Corn  Bread  1  small  square  130  c. 

French  Hard  Roll  1  small   80  c. 

French  Toast  1  slice  130  c. 

Gingerbread   1  slice  150  c. 

CARDIES 

Chocolate  Bar  -  Nut  1   400  c. 

Chocolate  Bar  -Plain  1  350c. 

Chocolate  Cream  1  100  c. 

Mints   5  very  small   7  c. 

Popcorn,  Plain   1  cup   65  c. 

English  Toffee  1   25  c. 

CEREALS 

Corn  Flakes  1  cup  132  c. 

Cream  of  Wheat  %  c  100  c. 

Oatmeal   %c  100  c. 

Shredded  Wheat,  biscuit  1  100  c. 

DAIRY  PR0DDCTS  AHD  EMS 

Butter  1  level  Tbsp  100  c. 

American  Cheese  1  cube  ll/s  inch  100  c. 

Cream  1  Tbsp   30  c. 

Cream,  whipped  1  Tbsp.,  heaping   50  c. 

Eggs,  boiled  1  average   70  c. 

Eggs,  fried  1  with  1  tsp.  butter  110  c. 

Egg  white  1   14  c. 

Egg  Yolk  1   56  c. 

Buttermilk  1  c   88  c. 

Whole  Milk...  1  cup  170  c. 

Oleomargarine   1  level  Tbsp  100  c. 


DESSERTS 


Ange]  Food  Cake  with  Icing  average  slice   150c. 

Chocolate  Cake  —  2  layers  average  slice   350  c. 

Cup  Cake,  plain  1  100  c. 

Fruit  Cake  average  slice   350  c. 

Shortcake,  with  fruit  average  slice   300  c. 

Chocolate  Cookie  1   125  c. 

Ice  Box  Cookie   1   150  c. 

Chocolate  Ice  Cream   i/>  cup  250  c. 

Sodas  —  all  flavors   1  "glass  350  c. 

Vanilla  Ice  Cream   V>  cup  100  c. 

Lemon  Ice   t/]  cup  110  c. 

Chocolate  Eclair   1  small  150  c. 

Cream  Puffs   1   250  c. 

Apple  Pie  1/6  of  pie  350  c. 

Berry  Pie  —  all  kinds  1/6  of  pie  350  c. 

Custard  Pie  1/6  of  pie  150  c. 

Pumpkin  Pie   1/6  of  pie  150  c. 

Bread  Puddmg   Y>  cup  150  c. 

Jello  —  all  flavors  1  cup    75  c. 

Tapioca  Pudding  V>  cup  200  c. 

FISH  AND  SEAFOODS 

Haddock  average  helping  100  c. 

Halibut  average  helping  115  c. 

Lobster  V>  cup  125  c. 

Oysters  V3  cup   50  c. 

Perch  3  medium    80  c. 

Salmon  (canned)  V2  cup   100  c. 

Salmon  (fresh)   1  slice   100  c. 

Sardines  4  3-inches  long  100  c. 

Scallops   6  large  100  c. 

Shrimps   10   50  c. 

Trout  (brook)   2   75  c. 

Tuna  (canned)   V>  cup  without  oil  100  c. 

FLOUR  FOODS 

Dumplings   1  100  c. 

Macaroni  and  Cheese  %  cup   280  c. 

Noodles  (cooked)   V-i  cup   60  c. 

Pancakes   1  100  c. 

Waffles   1   225  c. 

FOWL 

Chicken  (fried)   1  small  thigh  or  leg  150  c. 

Chicken  (fried)   1  piece  breast  150  c. 

Turkey  (roast)   1  slice  white  meat  100  c. 

Turkey  (roast)   1  slice  dark  meat  125  c. 

FRUIT 

Apple  (raw)   1  large  100  c. 

Banana  1  medium   100  c. 

Cantaloupe  V->  —  5  inches  diameter  50  c. 

Cranberries  (sauce)  V>  cup   100  c. 

Dates   3  to  1   100  c. 

Grapefruit  (unsweetened)   V->  100  c. 

Oranges   1  average    80  c. 


MEAT 

Bacon  (crisp)   4  slices   100  c. 

Hamburger  1  patty   200  c. 

Beef  Roast  1  slice   100  c. 

Round  Steak  (lean)   1  piece   100  c. 

Fried  Ham   1  piece   200  c. 

Meat  Loaf   1  slice   150  c. 

Pork  Chop   1  medium,  lean   200  c. 

Spareribs   1  piece,  4  ribs   150  c. 

Frankfurter  1  small   100  c. 

SALADS 
Without  Dressing 

Cabbage,  celery,  pineapple   average  helping   70  c. 

Cabbage  Slaw   average  helping   35  c. 

Fruit  Gelatin  average  helping  110  c. 

Potato  average  helping  220  c. 

Tomato  and  Lettuce  average  helping   35  c. 

Waldorf   average  helping  100  c. 

SALAD  DRESSINGS 

Boiled  Dressing  1  Tbsp   50  c. 

Cream  Dressing   1  Tbsp   50  c. 

French  Dressing  1  Tbsp   75  c. 

Mayonnaise   1  Tbsp  100  c. 

Thousand  Island   1  Tbsp  175  c. 

SOUPS  AND  CONSOMMES 

Bean  (Navy)  1  cup  200  c. 

Bouillon   1  cup   25  c. 

Chicken  with  Rice   1  cup  100  c. 

Potato  1  cup  275  c. 

Tomato  (clear)   1  cup   50  c. 

Vegetable  1  cup  100  c. 

VEGETABLES 

Asparagus  (canned)  6  stalks   50  c. 

Beans  (baked)   »/j  cup   300  c. 

String  Beans  1  cup    25  c. 

Beets  (cooked)   V-i  cup   45  c. 

Cabbage  (raw)   1  cup   25  c. 

Cabbage  (cooked)   1  cup   25  c. 

Carrots  (cooked)  V-»  cup   35  c. 

Carrots  (fresh)   1  cup   50  c. 

Corn  (on  cob)   1  ear    60  c. 

Lettuce  1  large  head   50  c. 

Peas  (canned)   V->  cup    55  c. 

Potatoes  (french  fried)   4  pieces  100  c. 

Potatoes  (mashed)   V->  cup  100  c. 

Sweet  Potatoes  1  small   150  c. 

Radishes   5   15  c. 

Sauerkraut   1  cup    40  c. 

Spinach   1  cup   40  c. 

Tomatoes  (raw)   1   35  c. 

Tomatoes  (stewed)   Vi  cup   65  c. 


SUGARS 

Beet   1  tsp   25  c. 

Brown  i  tsp   17  c. 

Cane  (granulated)  1  tsp   25  c. 

Powdered  1  Tbsp   35  c. 

JUICES 

Grape  Juice  „  */>  cup   70  c. 

Grapefruit  Juice  1  cup  unsweetened         100  c. 

Orange  Juice  Va  cup   55  c. 

Pineapple  Juice  Vi  cup   65  c. 

Tomato  Juice  Vi  cup   25  c. 

NUTS 

Almonds  (salted)   10  100  c. 

Cashew  4  to  5  100  c. 

Cocoanut  (shredded)   3  Tbsp  100  c. 

Peanuts  (salted)   18  100  c. 

Pecans   12  100  c. 

Walnuts   10  100  c. 


BAKING 

When  baking  a  milk  pudding,  place  the  dish  in  a  tin  of  water  in  the  oven 
This  prevents  the  pudding  from  burning  or  boiling  over 

Temperature  for  Baking.  Slow  oven,  250  to  325  degrees:  Moderate  Oven, 
350  to  375  degrees:  Hot  Oven,  400  to  450  degrees:  Very  Hot  Oven,  450  to  500 
degrees. 

Doughnuts  or  small  cakes  can  be  sugared  evenly  by  tossing  in  a  paper  bag 
with  sugar. 

When  baking  fruit  pies,  cut  holes  in  the  upper  crust  with  a  thimble,  place 
crust  on  pie.    The  holes  will  become  larger,  then  place  the  little  round  circles 
back  in  place     Makes  pies  very  decorative  and  serves  for  the  steam  and  juice 
openings 

For  a  nice  meringue  on  pie,  add  1  tablespoon  sugar  to  every  egg  white,  add 
a  little  cream  of  tartar  and  bake  in  a  slow  heat,  about  250  degrees  for  about  15 
minutes 

Add  plain  gelatin  to  boiled  icing  to  increase  bulk  and  to  make  it  stand  in  peaks 
and  swirls     Dissolve  the  gelatin  in  2  tablespoons  cold  water  and  add  to  hot  sy- 
rup before  removing  from  the  fire. 

Brush  the  bottom  crust  of  meat  pie,  with  the  white  of  an  egg  to  prevent  the 
gravy  soaking  in 

When  making  a  cake  always  add  2  tablespoons  of  boiling  water  to  the  butter 
and  sugar  mixture.    This  makes  a  fine  textured  cake 

Make  your  two  crust  pies  the  night  before  you  need  them.    Put  in  refrigera- 
tor overnight.   In  the  morning  take  from  refrigerator,  let  pie  warm  to  room 
temperature,  if  in  glassware,  so  the  glass  won't  break    Bake  as  usual. 

To  keep  cookies  fresh  and  crisp  in  the  jar,  place  a  crumples  tissue  paper 
in  the  bottom 

Creaming  Butter  and  Sugar:  In  creaming  butter  and  sugar  for  a  cake,  a 
little  hot  milk  added  will  aid  in  the  creaming  process. 

Shortly  before  taking  cup  cakes  from  the  oven,  place  a  marshmallow  on 
each  for  the  frosting. 

Tr  y  a  little  cream  of  tartar  in  your  7  minute  icing.    It  will  not  get  dry  and 
crack. 

To  keep  boiled  syrup  from  crystallizing,  add  a  pinch  of  baking  soda 

Put  cream  or  milk  on  top  of  two  crust  pies  for  a  nice  brown  pie 

When  you  are  making  pies  and  are  not  in  a  hurry,  prepare  for  the  time  when 
you  will  be  by  blending  a  larger  quantity  of  flour  and  lard  and  salt,  leave  it 
crumble  and  set  it  away  in  a  closed  container  in  the  icebox.   As  you  need  it,  add 
the  water  to  the  needed  quantity  and  you  have  your  pie  crust.    This  will  keep  as 
long  as  the  lard  would  unmixed. 

For  a  variation,  try  adding  nut  meats,  chopped  bits  of  preserves  or  choco- 
late "tid  bits"  to  your  Angel  Food  Cake.   Mix  with  the  flour  and  fold  in  as  usual. 

To  cut  a  pie  in  fifths,  make  a  Mvff  shaped  cut  that  you  think  is  a  fifth.    Then  make 
a  straight  cut  from  the  center  of  the  "y"  starting  at  the  point  of  the  "v"  and  cut- 
ting over  to  the  edge  of  the  pie.    Then  divide  the  remaining  two  sections  in  half. 


KITCHEN  MEASURES 


60  drops 

2  teaspoons 

3  teaspoons 

4  tablespoons 
16  tablespoons 
2  cups 

2  pints 

4  quarts 

11  quarts 

4  pecks 

16  ounces 

2  cups  liquid 

4  cups  flour 

2  cups  granulated 

sugar 


1  teaspoon 

1  dessertspoon 

1  tablespoon 

1/4  cup 

1  cup 

1  pint 

1  quart 

1  gallon 

1  peck 

1  bushel 

1  pound 

1  pound 

1  pound 

1  pound 


2  cups  solid  meat 
2  cups  butter  (or  shorten- 
ing 

1  pound  brick  butter 
9  medium  sized  eggs 
4  tablespoons  flour 

2  teaspoons  butter  or  salt 
1  ounce  chocolate 

1  sq.  bitter  chocolate 
1  peck  tomatoes 
1  bushel  plums 
1  bushel  pears 
1  bushel  peaches 
1  bushel  apples 


1  pound 

1  pound 

2  cups 
1  pound 
1  ounce 
1  ounce 

1/4  cup  cocoa 
1  ounce 
15  pounds 
50  pounds 
48  pounds 
48  pounds 
44  pounds 


CONTENTS  OF  CANNED  FRUITS  AND  VEGETABLES 

No.  1  can  1 1/3  cups  No.  2  1/2  can  3  1/2  cups 

No.  2  can  2  1/2  cups  No.  3  can  4  cups 


OVEN  TEMPERATURES 
Fahrenheit 


Slow  oven 
Moderate  oven 
Hot  oven 
Very  hot  oven 


250  to  350 
350  to  400 
400  to  450 
450  to  550 


ROASTING  TIME 
and  Temperature 

Time 
Temp,  per  Pound 


Beef,  rare 

300 

18- 

20  min. 

Beef,  medium 

300 

22- 

-25  min. 

beef,  well  done 

300 

27- 

-30  min. 

fillet  of  beef 

500 

20- 

-30  min. 

roast  lamb 

300 

30- 

-35  min. 

pork 

350 

25- 

-30  min. 

veal 

300 

30- 

-35  min. 

fish 

400 

15- 

20  min. 

chicken 

300 

25- 

-30  min. 

duck,  goose 

300 

20- 

-25  min 

turkey 

300 

20- 

-25  min. 

TIME  AND  TEMPERATURE 

Temp.  Tine 


Bread,  yeast 
Cake,  Angel  or 

Sponge 
Cookies,  plain 
Cream  puff  sheels 

Custards 
Cup  custards 
Fish,  baked,  stuffed 
Fish,  fillet 
Pudding,  Indian 
Pie,  one  crust 

Parker  house  rolls 
Steak,  baked  Sear 
Bake 


375  lhr, 


325 
375 
450 
325 
350 
350 
400 
450 
400 
450 
325 
400 
at  500 
at  275 


1  nr. 

10-15  min. 
20  min.  then 
40  min. 
40  min. 
30-35  min. 
1  hr. 
25  min. 
30  min. 
10  min.  then 
30  min. 
15-20  min. 
20  min  then 
30-35  min. 


CANNING  TIME  TABLE 
(  For  Fruits,  Tomatoes  and  Picked  Vegetables) 


Minutes  required  to  process  either  pints  or  quarts  in  boiling  water  bath  at 
212  degrees  F. :  Apples,  15  minutes;  apricots,  20;  beets  (picklech,  30;  less-soft 
berries  ( 
cherries,  . 

15;  tomatoes. 


'ees  j?.:  Apples,  id  minutes;  apricots,  zu;  oeets  miciaea),  au;  less-soi 
(except  strawberries),  15;  red  raspberries  and  other  soft  berries,  20; 
endues,  15;  peaches,  20;  pears,  20;  pimientoes  (ripe)  40;  plums,  prunes,  15; 
rhubarb,  10;  sauerkraut  25  for  pints,  30  for  quarts;  strawberries,  tnmntnP! 
10;  tomato  juice,  15;  fruit  juice,  5;  fruit  purees,  20. 


CANDY 

TEMPERATURE  TESTS  FOR  CANDY  MAKING 


There  are  two  different  methods  of  determining  when  candy  has  been  cooked 
to  the  proper  consistency.   One  is  by  using  a  candy  thermometer  and  the  other  is 
by  using  the  cold  water  test.    The  chart  below  will  prove  useful  in  helping  to  follow 
candy  recipes. 


In  using  the  cold  water  test  use  a  fresh  cupful  of  cold  water  for  each  test. 
When  testing  remove  the  candy  from  the  fire  and  pour  about  1/ 2  teaspoon  into  the 
cold  water.   Pick  the  candy  up  in  the  fingers  and  roll  into  a  ball  if  possible. 

In  the  soft  ball  test  the  candy  will  roll  into  a  soft  ball  which  quickly  loses  its 
shape  when  removed  from  the  water. 

In  the  firm  ball  test  the  can  dy  will  roll  into  a  firm  but  not  hard  ball.   It  will 
flatten  out  a  few  minutes  after  being  removed  from  the  water. 

In  ;he  hard  ball  test  the  candy  will  roll  into  a  hard  ball  which  has  lost  almost 
all  elasticity  and  will  roll  around  on  a  plate  on  removal  from  the  water. 

When  making  fudge  or  frosting  add  1/ 4  teaspoon  cream  of  tartar  before  remov- 
ing from  fire.    This  will  keep  your  candy  from  getting  hard. 


When  making  jelly  and  jam  hang  a  piece  of  string  over  the  edges  of  the  glass 
before  pouring  in  paraffin.   This  makes  it  easier  to  remove  paraffin  when  opened 
for  table  use. 

A  vegetable  brush  is  just  the  thing  to  remove  scum  from  jelly  or  soup.    Try  it. 


(A)  When  making  place  3  large  marbles  in  kettle.   Prevents  popping. 

(B)  When  making  add  a  little  salt  when  it  starts  to  cook.   Saves  sugar,  is 
richer  in  flavor. 

To  clean  can  lids,  put  lids  in  a  pan.   Cover  with  sweet  milk,  let  stand  till 
clabbored,  then  take  out  and  wash.   They  are  like  new. 

A  little  lime  kept  on  shelves  where  jellies  or  preserves  are  stored,  will 
usually  prevent  formation  of  mold. 

Jam  or  jelly  that  is  hard  or  sugary  will  be  like  new  if  you  leave  it  in  a  warm 
oven  until  the  sugar  softens. 

Too  much  sugar  is  the  most  frequent  cause  of  jelly  failure. 

Strong,  dark -colored  jelly  results  from  the  long  cooking. 


234-238 
245-248 
265-270 
275-280 
285-290 
310-321 


THERMOMETER 


COLD  WATER 

Soft  ball 
Firm  ball 
Hard  ball 
Light  crack 
Hard  crack 
Caramelized 


************************************* 


CANNING 


APPLE  BUTTER 


QUANTITY  COOKING  FOR  100 

beef  and  veal   40  lbs  lettuce  (  large  heads),  12 
baked  beans,  (canned)  4  no.  10  (for  salad  cups) 

beans,  string  (fresh),  18  lbs.  loaf  sugar,  2  lbs. 

(frozen),  10  40  oz.  pkgs.)  meat  loaf,  18  lbs. 

(canned,  4  no.  10)  pork  rib  roast,  36  lbs. 

beets  (fresh),  20  lbs.  pork  chops  and  veal,  30  lbs. 

(canned,  4  no.  10)  (cutlets) 

butter  (in  sqs. )  2  lbs.  peas  (fresh),  70  lbs. 
cabbage,  shredded,  for  salad,  20  lbs.  (frozen,  10  40  oz.  pkgs.) 

carrots  (cooked),  24  lbs.  potatoes  (mashed)  35  lbs. 
cocktail,  3  gals.  (for  scalloping,  25  lbs.) 

coffee,  2  1/2  lbs.  potatoes  (for  salad)  1/2  bu. 

corn  (canned)  2  no.  10  rolls,  16  doz. 

(frozen,  10  40  oz.  pkgs.)  salad  dressing,  (any  kind)  2  qts. 

crackers,  6  lbs.  soup,  6  gals, 

cream  for  coffee,  6  lbs.  sweet  potatoes  (canned)  4  no.  10 

cream  for  whipping,  1/2  gal.  sweet  potatoes,  fresh,  24  lbs. 
fowl,  creamed,  32  lbs.  (served  candied) 

fowl,  roasted,  60  lbs.  tomatoes  (scalloped)  4  no.  10 

ham  (roasted),  30  lbs.  corn  beef,  40  lbs. 

ice  cream,  3  gals.  stew  beef,  32  1/2  lbs. 

jam  or  preserves,  3  qts.  strawberries,  20  qts. 


FREEZING 

SOME  RULES  FOR  FREEZING  -  Only  freeze  fresh  foods. 

Do  not  keep  frozen  foods  too  long. 

Never  refreeze. 

Keep  a  record  of  food  stored. 

Heat  sealing  increases  protection. 

Jars  and  cans  may  be  used  for  fruits  and  vegetables. 

Label  everything  you  freeze. 

Freeze  immediately  after  packing. 

Blanch  all  vegetables  before  freezing. 

Cool  and  drain  immediately. 

Roasting  chickens  or  turkeys.    They  may  be  stuffed  ready  for  oven  up  to 
4  weeks.    The  stuffing  must  be  thoroughly  cold  before  placing  in  cavity.  Wrap 
giblets  separately. 

Glazing  with  ice  is  one  method  of  protecting  flavor  of  fish  during  storage. 

Cream  can  be  frozen  for  future  use.    Place  enough  cream  for  use  at  one 
time  in  glass  freezing  jars.    Store  not  longer  than  6  months. 

Butter  and  cheese  may  be  wrapped  in  moisture-vaporproof  paper  and  stor- 
ed for  6  to  12  months. 

For  freezing  eggs,  separate  yolks  from  whites.    For  whites,  package  and 
freeze.    For  yolks,  add  2  tablespoons  of  sugar  or  1  teaspoon  of  salt  to  each 
pint.    Blend  carefully  with  rotary  beater  but  avoid  whipping  in  air.    Skim  off 
any  air  bubbles  from  the  surface  before  freezing  to  prevent  crusting. 

PREPARED  FOODS  THAT  MAY  BE  FROZEN 
Chicken  a  la  King  Casserole  Dishes  Meat  Pies 

Baked  Beans  All  Cooked  Meats  French  Fried  Potatoes 

Stews  Meat  Loaves  Soups 

Spaghetti  Dishes  Roast  Folw  -  Turkey  Fruits  and  Vegatable 

juices 


